ROYAL BREAKFAST

ACAI BOWL 21.50

House-Made Granola, Banana, Strawberry,
Blueberries, Blackberries, Papaya, Kiwi, Bee
Pollen, Toasted Coconut Flakes, Honey (Gluten)

ROYAL SUNRISE BREAKFAST * 25.00
Choice of 2 Breakfast Meats:

Bacon, Turkey Bacon, Portuguese Sausage, or
Chicken Apple Sausage

Choice of 2 Eggs: Sunny Side Up, Fried Egg or
Scrambled

Choice of : White Rice, Mushroom Fried Rice or

House Potatoes

KALUA PORK EGGS BENEDICT * 21.50
Wilted Spinach, Poached Eggs, Hollandaise Sauce,
Smoked Paprika, Charred Pineapple Salsa

Served with House Potatoes (Gluten, Egg, Dairy)

CLASSIC EGGS BENEDICT * 21.50
Canadian Ham, Wilted Spinach, Poached Eggs,
Hollandaise Sauce, Smoked Paprika

Served with House Potatoes (Gluten, Egg, Dairy)

BRAISED BONELESS SHORT RIB LOCO
MOCO * 29.00

Choice of: White Rice or Mushroom Fried Rice
Choice of 2 Eggs: Sunny Side Up, Fried Egg or

Scrambled

Mushroom Gravy (Gluten, Egg)

(Not Valid with Room/Breakfast Package)

BREAKFAST BURRITO * 24.00

Black Beans, Mexican Chorizo, Hash Brown,

Grilled Corn, Onion, Tomatoes, Mushrooms, Jack

Cheese, Salsa Rojo, Guacamole, Sour Cream

Choice of 2 Eggs: Egg Whites or Regular Eggs
(Gluten, Egg, Dairy)

CRUNCHY FRENCH TOAST 21.50
Punaluu Bread, Corn Flakes, Macerated Fruits,
Vanilla Whipped Cream, Coconut Maple Syrup
Glaze (Gluten, Egg, Dairy)

AVOCADO TOAST * 22.50

Grilled Sourdough Bread, Smashed Avocado,
Arugula, Cherry Tomatoes, Red Onions, Aged
Balsamic, Evoo, Grated Parmesan Cheese
Choice of 2 Eggs: Sunny Side Up, Fried Eggs or
Scrambled ( Gluten, Egg, Dairy)

RICOTTA SCRAMBLED EGG

TOAST 19.50

Grilled Sourdough Bread, Chili Flakes, Breakfast
Salad, Aged Balsamic Glaze (Gluten, Dairy, Egg)

BREAKFAST OMELET * 25.00

Three-Egg Omelet with choice of Egg Whites or
Regular Eggs.

Choice of 2 Breakfast Meats: Bacon, Canadian
Ham, Portuguese Sausage, or Chicken Sausage
Choice of 3 Vegetable Toppings: Spinach, Onion,
Red Bell Pepper, Tomatoes, Jalapeno, Mushrooms or
Green Onions

Choice of Cheese: Jack Cheese or Cheddar Cheese

Served with House Potatoes

HEALTHY BREAKFAST BOWL 19.00

Kale, Tricolor Quinoa, Kabocha, Tomato, Edamame,
Cucumber, Avocado, Tofu, Garbanzo Beans, Pickled
Vegetables, Alfalfa Sprouts, Watermelon Radish,

Ginger Soy Sesame Dressing (Vegan/Vegetarian)

YOGURT AND COCONUT PANNA COTTA

BOWL 21.50
House Made Granola, Mango, Kiwi, Strawberry,

Lime Curd, Crusted Coconut Flakes, Local Honey
(Gluten, Dairy, Egg)

BREAKFAST FRUIT PLATTER 18.50

Local Source of Fruits, Banana Muffin, Local Honey
(Gluten, Egg, Dairy)

SUNRISE PAPAYA 14.00

House-Made Granola, Yogurt, Berries, Kiwi, Local
Honey, Toasted Coconut Flakes (Gluten, Dairy)

ROYAL PANCAKE

STATION

BUTTERMILK MAC NUT

PANCAKES 20.00
Three (3) Pancakes, Macerated Fruits, Maple Syrup,
Butter (Gluten, Egg, Dairy)

LEMON RICOTTA PANCAKES 22.50
Three (3) Pancakes, Macerated Fruits, Lemon Curd
(GF, Egg, Dairy)

STRAWBERRY PANCAKE 22.50
Strawberries, Blueberries, Vanilla Whipped Cream,
Powder Sugar, Chocolate Syrup (Gluten, Egg, Dairy)

BACON AND BRIE CHEESE

PANCAKE 22.50
Local Honey (Gluten, Egg, Dairy)

*Consumption Advisory: Consumption of undercooked meat, eggs, poultry, or seafood may increase the risk of foodborne illnesses. Prices and
menu items are ggbject to change at the discretion of the Resort. An 18% gratuity will be added to parties of 6 or more.
hecks will not be split for parties of 6 or more.
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DON'S MAI TAl BAR
ROYAL SIDES BEVERAGES

CRISPY HASH BROWN 9.00 COFFEE 5.00

MUSHROOM FRIED RICE 10.00 HOT TEA OR ICED TEA 5.00

JUICE 5.25
OATMEAL 9.00 Choice of :

Honey, Brown Sugar, Raisin Guava, Orange or Pineapple

WHITE RICE 6.00

BREAKFAST MEATS * 10.00 SODA 5.00

Choice of Meats: Canadian Ham, Bacon, Turkey . .
Bacon, Portuguese Sausage, or Chicken Sausage Coke, Diet Coke, Root Beer, Sprite,

Ginger Ale
KIDS PANCAKES (3) 13.00
Choice of : Plain, Chocolate Chips or Blueberry
(Gluten, Dairy, Egg)

KIDS MIXED FRUIT BOWL 10.00

SMOOTHIES

POWER SHAKE 13.00
Orgain Vegan Protein Powder, Macadamia Milk, Raw Almonds, Banana & Raw Oats
*Contains Gluten & Nuts*

ESPRESSO CARAMEL 9.00
Espresso, Mac-Nut Milk, Honey, Caramel & Cream topped with Whipped Cream

PEACHES & CREAM 9.00
Blended, Peach Puree & Ice Cream

STRAWBERRY SURPRISE 9.00
Pina Colada & Strawberry Puree

ROYAL BEVERAGES

BLOODY MARY 12.00
Amsterdam Vodka, House Bloody Mary Mix, Lemon, Lime, Spanish Olive

MIMOSA 14.00
Mionetto Prosecco
Choice of : Guava, Lilikoi, Pineapple or Orange Juice

MIMOSA TASTER 38.00
Domaine Chandon Brut Half Bottle with Guava, Lilikoi, Pineapple and Orange Juice

APEROL SPRITZ 13.00
La Marca Prosecco, Aperol, Splash of Club Soda

*Consumption Advisory: Consumption of undercooked meat, eggs, poultry, or seafood may increase the risk of foodborne illnesses. Prices and
menu items are sybject to change at the discretion of the Resort. An 18% gratuity will be added to parties of 6 or more.
Checks will not be split for parties of 6 or more.
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